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Petai cina berpotensi untuk diolah sebagai bahan dasar pembuatan 
minuman kopi non kafein. Salah satu kelemahan dari kopi non kafein berbahan 
dasar petai cina adalah aroma. Tujuan dari penelitian ini adalah (1) mengetahui 
konsentrasi optimal petai cina untuk minuman kopi non kafein yang paling 
disukai oleh panelis (2) mengetahui perbedaan rasa, aroma, warna dan tekstur 
minuman kopi non kafein dengan bahan dasar petai cina berbagai konsentrasi dan 
(3) mengetahui daya terima panelis terhadap minuman kopi non kafein dari bahan 
dasar petai cina dengan penambahan ketan hitam dan jahe sebagai aroma. Metode 
yang digunakan adalah Rancangan Acak Lengkap (RAL) 1 faktor, yaitu 
konsentrasi petai cina menggunakan lima perlakuan (0, 2, 4, 6 dan 8 g) dengan 
penambahan campuran ketan hitam dan jahe (1:1) sebanyak 2 g. Data kemudian 
dianalisis menggunakan one way anava. Hasil penelitian menunjukkan bahwa 
konsentrasi optimal petai cina untuk minuman kopi non kafein yang paling 
disukai oleh konsumen dengan daya terima tertinggi 88% yaitu perlakuan 2 g 
petai cina. Skor penilaian konsumen terhadap produk terpilih adalah untuk rasa 
3,56 (sangat enak); aroma 3,32 (sedap); warna 2,8 (hitam) dan tekstur 4,0 (halus).  










OPTIMIZATION OF DECAFFEINATED COFFEE BEVERAGES MADE 
FROM DRIED PETAI CINA (Leucaena leucocephala) WITH THE 
ADDITION OF BLACK GLUTINOUS RICE AND GINGER  
AS A FLAVOUR 
 
Noni Tri Hastuti, A420102015, Biology Education Program, Faculty of Teacher 
Training and Educational Sciences, University of Muhammadiyah Surakarta In 
2014, under the guidance of Dr. Siti Chalimah, M.Pd. 
 
 
                                               ABSTRACT 
 
 
           Petai cina (Leucaena leucocephala) has a potency to be processed to 
decaffeinated coffee beverages. The purpose of this study are (1) to determine the 
optimal concentration of petai cina in the decaffeinated coffee by panelists test (2) 
to know the differences in taste, flavour, color and texture of decaffeinated coffee 
beverages from petai cina various concentrations and (3) to determine the 
acceptability of decaffeinated coffee beverage from petai cina with the addition of 
black glutinous rice and ginger as a flavour. The method used was completely 
randomized design (CRD) with 1 factor, namely the concentration of petai cina 
using five treatments ( 0, 2, 4, 6 and 8 g ) was 2 g of dried petai cina with the 
addition of 2 g black glutinous rice and ginger mixture (1:1). Data were analyzed 
using one way anova. The results showed that the optimal concentration was 2 g 
of dried petai cina, 88% of panelists choose this product and give a high 
acceptability score. The panelists give 3.56 (very tasty) score for the taste; 3.32 
(savory) score for flavour; 2.8 (black) score for colour and 4.0 (smooth) score for 
texture.  
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